(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 


liuiiiiiiiiniiiii 

(43) International Publication Date (10) International Publication Number 

22 February 2001 (22.02.2001) pCT WO 01/12523 Al 


(51) International Patent Classification': 
81/34, B65B 7/16 


n Number. PCr/NljOQ/00423 


(22) International Filing Date: 16 June 20(X) (16.06.2000) 


(25) Filing Language: 

(26) Publication Language: 


(30) Priority Data: 
1012346 


16 June 1999(16.06.1999) NL 


(71) Applicant and 

(72) Inventor: BONGERS, Cornelis, Margaretha, 
Theodonis, Maria [NL/NL); Dr. Klompdlaan 20, 

- NL-5707 KR Helmond (NL). 

s (74) Agent: VERHEES, Godefridus, Josephus, Maria: Bra- 
: bants Octrooibureau. De Pinclcart 54, NL-5674 CC Nuenen 
[ (NL). 


(81) Designated States (national): AE, AL, AM. AT. AU. AZ, 
BA, BB, BG, BR. BY, CA, CH, CN, CR, CU, CZ, DE, DK, 
DM, EE, ES. Fl, GB, GD. GE CH. GM, HR, HU. ID, IL, 
IN, IS. JP. KE, KG, KP, KR, KZ. LC. LK, LR, LS, LT, LU, 
LV, MD, MG, MK, MN. MW, MX. NO, NZ, PU FT, RO, 
RU, SD. SE, SG. SI, SK, SUTJ.TM.TR. TT, TZ. UA, UG, 
US. UZ VN. YU. ZA. ZW. 

(84) Designated States (regional): ARIPO patent (GH, GM, 
KE, LS. MW, MZ, SD, SL. SZ, TZ, UG, ZW). Eurasian 
patent (AM. AZ, BY. KG, KZ, MD, RU. TJ,TM). European 
patent (AT, BE, CH, CY, DE. DK. ES, FI. FR, GB, GR, IE, 
IT, LU, MC. NL. FT. SE). OAPl patent (BF, BJ, CF, CG, 
CI, CM, GA, GN, GW, ML, MR, NE, SN, TD, TO). 

Published: 

— With international search report. 

— Be/ore the expiration of Ike time limit for amending the 
claims and to be republished in the event of receipt of 
amendments. 

For two-letter codes and other abbreviations, refer to the "Guid- 
ance Notes on Codes and Abbreviations " appearing at the begin- 
ning of each regular issue of the PCT Gazette. 


— (54) Title: METHOD OF SEPARATELY PACKAGING DIFFERENT KINDS OF FOOD AND PACKAGE THEREFORE 



(57) A bstract: In a working method for the sq)aiate packaging of different types of food in a single package, food is placed on a iiay 
(3) with different compaitmenu (5, 7, 9) open on one side, with one type of food being placed in each compaitmem. Subsequently 
a film strucnire film (U) is placed above the open sides of the compartments, with a part (21, 23, 25) of the film stjucture being 
placed above each compamnent. Then the film struchire (11) is fastened to the tray (3) around the openings of the compartmenu. 
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such that the characteristics of the specified parts (21 . 23, 25) of the film stracmre are different from each other. These circumstances 
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the food and then executing the composition and/or processing of the film stnicture (1 1) depending on the characteristics of the food. 


